Editorial Index for 1962 


Here’s an easy means of locating editorial material 
published in THE ManuracruriNnc CONFECTIONER 
_ during 1962. Articles are listed the way most people 
_ remember them: by subject and month. 

Many articles deal with more than one subject. 
Such articles are listed under every subject category 
which they touch upon. 

Departmental features (those which appear on a 
monthly or continuing basis) are not indexed. These 
include Candy Business, Sweet and Sour, Calendar, 
Newsmakers, New Equipment, Supplies and Services, 
and New Brokers and Buyers. 

An alphabetical index of authors follows the edi- 
torial index. 
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